
 

 

 

 

 

Dear Christmas Party Organiser 
 
 

It’s actually time to start thinking about your Christmas party. Here at 

Wings we’ve tailored the best Christmas party experiences for 26 years, 

that’s our job. But we know it’s not easy trying to co-ordinate your co-

workers into agreeing where and how much for their Christmas parties. 

Therefore, as a much appreciated thank you, we offer a Party Organiser 

award (A £50 Dinner Voucher for every 12 people booked in & paid for in 

advance – Redeemable Jan-March 2011) for your trouble. To prevent the 

inconvenience of trying to extract money out of your colleagues on the 

night and leave you to enjoy your party, a full non-refundable payment is 

required. 

 
 
 

 

To help with your endeavours we have available booking form: 

 

 

To Wings Cottage Restaurant 
 

 

Please Reserve Seats for________ people.          At ______PM               On ________December 2010 

Booking must be Confirmed in writing or payments in full per person ASAP 

 

Name:______________________ Company name:____________________________________________ 

 

Address:____________________________________________________________________________ 

 

Telephone No.___________________________________ 

 

Enclosed is the Sum of £______________________ Cash/Cheque/Credit Card 

 

 

(We would respectfully request you to note that refunds cannot be made for cancellation) 

www.wings-restaurant.co.uk 

 

http://www.wings-restaurant.co.uk/


Wings Pre-Christmas Menu 2010    

Three Course Lunch @ £15 per person  

1st Course Christmas Hot Platter 

  Prawn on Toast, BBQ Pork Ribs, Deep Fried Dumplings and 

                        Kerabu Ayam (Sweet & Sour Chicken Salad.) 

2nd Course Everyone’s Old Favourites 

  Crispy Aromatic Duck 

3rd Course Main Course 

Stir-fried Pork in Szechwan Style, Beef with Ginger, Onion and Spring 

Onion, Malaysian Chicken Curry, Mange-tout and Bean-sprouts, Egg Fried 

Rice. 

 

Three Course Dinners @ £ 22 per person 

1st Course Christmas Hot Platter 

  Prawn on Toast, BBQ Pork Ribs, Deep Fried Dumplings and 

                        Kerabu Ayam (Sweet & Sour Chicken Salad.) 

2nd Course Everyone’s Old Favourites 

  Crispy Aromatic Duck 

3rd Course Main Course 

Stir-fried King Prawns in Szechwan Style, Beef with Ginger, Onion and 

Spring Onion, Malaysian Chicken Curry, Mange-tout and Bean-sprouts, 

Egg Fried Rice. 

 

 

Three Course Vegetarian Menus Lunch @ £ 15.Per person /                                                  
Dinner @ £22 per person                   

1st Course Christmas Vegetarian Hot Platter  

Crispy Vegetable Spring Rolls, Malaysian Vegetable Sate’, Crispy     

Vegetable Wun Tun and Seaweed. 

2nd Course Vegetarian Delight 

Stir-fried Chinese Leaf, Carrots, Mange-tout with Hoi Sin Sauce, and 

Served with Fresh Steamed Pancakes. 

3rd Course Main Course 

Sweet and Sour To-Fu, Stir-fried Florets of Broccoli in Garlic, Mange-

tout and Bean-sprouts, Egg Fried Rice. 

 

Three Course Vegetarian-Seafood Menu Lunch @ £15.Per person / 

                        Dinner @ £22.per person  

 

1st Course Christmas Seafood Hot Platter 

Prawn on Toast, Crispy Seafood Wun Tun, And Malaysian Vegetable Sate’ 

and Vegetable Spring Rolls. 

2nd Course Vegetarian Delight  

Stir-fried Chinese Leaf, Carrots, and Mange-tout with Hoi Sin Sauce 

Served with Fresh Steamed Pancakes. 

3rd Course Main Course 



Sweet and Sour King Prawns, Stir-fried Florets of Broccoli in Garlic, 

Mange-tout and Bean-sprouts, Egg Fried Rice. 
 


